Tonga Spareribs 
Tonga Glaze: Heat to simmering 1 


‘(834-ounce) can crushed pineapple, 


¥ cup each honey and pineapple juice, 
3 tablespoons vinegar, 1 tablespoon 
each soy sauce and minced onion and 
2 teaspoons ginger. 


Oven Ribs: Sprinkle 2 sides meaty 
spareribs (about 4 pounds) with salt 
and pepper. Arrange in single layer 


in shallow pan. Bake in hot oven (400° 
degrees) 30 to 40 minutes. Drain off 
fat. Lower heat to 325 degrees. Bake 
¥% hour. Spoon on part of glaze. Con- 
tinue baking 30 to 40 minutes longer, 
basting occasionally with glaze, until 
ribs are tender. 

Charcoal-Grilled Ribs: Select lean 
ribs. Use oven method up to point of 
draining off fat. Grill, basting with 
glaze, until ribs are tender. 


